KAALIKA INDIAN RESTAURANT

FIRST BITES

PAPADOMS WITH CHUTNEY £3.99

PLAIN PAPADOMS SERVED WITH MANGO AND
MINT CHUTNEY

SAMOSA £5.99

TWO FRIED PASTRIES WITH POTATO FILLING
SERVED WITH DATE CHUTNEY.(V)

SAMOSA CHAAT £7.99

CRISPY SAMOSAS OVER CHICKPEAS, TOPPED
WITH YOGURT, TAMARIND, & MINT CHUTNEYS

CRISPY PANI PURI SHOTS £5.99

CRISPY SEMOLINA PUFFS FILLED WITH TANGY
SPICED WATER AND A CHICKPEA-POTATO MIX.

SPINACH-ONION BHAJIA £5.99

CRISPY ONION FRITTERS MADE WITH GRAM
FLOUR, SERVED WITH MINT CHUTNEY.

CRISPY PALAK CHAT £6.99

CRISPY SPINACH OVER CHICKPEAS, TOPPED WITH
YOGURT, DATE AND GREEN CHUTNEYS, AND SEV.

VEG MANCHURIAN £8.99

CRISPY VEGETABLE BALLS TOSSED IN A TANGY,
SPICY CHINESE SAUCE.

DAHI SEV PURI £6.99

CRISPY PURIS TOPPED WITH SPICED YOGURT, DATE AND
GREEN CHUTNEYS, AND SEV.

SET MEAL

STARTER; SAMOSA / ONION BHAJI / VEG MANCHURIAN
MAIN; PANEER MAKHNI / ROYAL KOFTA CURRY / PALAK PANEER

DRINK; SMALL BEER / WINE / SOFT DRINKS £29.99

NON-VEG -

STARTER; CHICKEN TIKKA(2PCS) / CHILLI CHICKEN / CHICKEN 65

MAIN; ROYAL CHICKEN / CHICKEN CHANGEZI / LAMB ROGAN JOSH

DRINK; SMALL BEER / WINE / SOFT DRINKS £34.99

GLAY OVEN

SPEGIAL INDO-GHINESE

VEG CHILI GARLIC MOMOS £10.99

CRISPY FRIED DUMPLINGS TOSSED IN A SPICY,
FLAVORFUL CHINESE SAUCE.

CHILLI PANEER £11.99

CRISPY FRIED PANEER TOSSED IN SLIGHTLY SWEET,
SPICY, HOT AND TANGY CHILLI SAUCE

CHICKEN CHILI GARLIC £10.99
MOMOS

NON-VEG DUMPLING WITH A TOUCH OF SPECIAL
CHINESE SAUCE.

ROYAL CHICKEN 65 £11.99

SPICY, CRISPY SOUTH INDIAN-STYLE FRIED
CHICKEN, TOSSED IN AROMATIC SPICES AND CURRY
LEAVES

CHILI CHICKEN £11.99

CALCUTTA STREET-STYLE FRIED CHICKEN TOSSED IN A
TANGY, SPICY CHILI-GARLIC SAUCE WITH PEPPERS AND
ONIONS.

SALMON FISH TIKKA £12.99

SALMON FISH MARINATED IN MUSTARD, GARLIC,
AND YOGURT, GRILLED TO PERFECTION.

CHICKEN TIKKA £10.99

CHICKEN MARINATED IN CLASSIC TANDOORI
SPICES, COOKED IN A TRADITIONAL CLAY OVEN.

TANDOORI KING PRAWN £13.99

SHELL-ON KING PRAWNS INFUSED WITH SMOKY
TANDOORI MASALA.

CHEF SPECIAL LAMB CHOPS £10.99

TENDER LAMB CHOPS MARINATED IN YOGURT,
SPICES, GINGER, AND TANGY PICKLES, GRILLED TO
PERFECTION. (2 PIECES)

SEEKH KEBAB £10.99

SPICED MINCED LAMB SKEWERS, GRILLED TO

SMOKY PERFECTION.

BOMBAY ALU £7.99

TRADITIONAL INDIAN DISH PREPARED WITH POTATOES
AND SPICES.

CORN BHUTTA DAL £7.99

SWEET CORN AND MIXED LENTILS COOKED IN A MILDLY
SPICED, FLAVORFUL CURRY WITH AROMATIC INDIAN
SPICES.

PATIALA BAIGAN £7.99

DICED ONIONS AND AUBERGINE COOKED IN A MILD,
FLAVOURFUL YOGURT BASE GRAVY.

CHANA MASALA £7.99

CHICKPEAS SIMMERED WITH SPINACH AND GARLIC.

SAAG ALU £7.99

POTATOES COOKED WITH SPINACH AND SPICES FOR A
FLAVOURFUL DISH.

ACGOMPANIMENT

LACHHA ONION £4.49

CUCUMBER RAITA £4.49
MIX-DESI SALAD £5.99




KAALIKA INDIAN RESTAURANT
THE GURRY GLUB

ROYAL KOFTA CURRY £10.99 CHICKEN JALFREZI £13.99
SOFT COTTAGE CHEESE STUFFED IN POTATO TENDER CHICKEN TOSSED WITH DICED ONIONS AND
DUMPLINGS, SERVED IN A RICH, CREAMY CASHEW BELL PEPPERS IN A TANGY, SPICY SAUCE.
GRAVY.
NAWABI METHI MURG R
SPECIAL PANEER MAKHNI £12.99
COTTAGE CHEESE COOKED IN A RricHIRTTTEE ) CHICKEN IN A VIBRANTLY SPICED CURRY SAUCE
TOMATO AND BUTTER GRAVY WITH AROMATIC SPICES F LAY O R D £13.99
& A HINT OF FENUGREEK. ’
CHETTINAD
PALAK PANEER £11.99 FRESHLY ROASTED CHETTINAD SPICES, BLACK
CREAMY SPINACH GRAVY WITH GARLIC, GINGER, AND
AROMATIC SPICES. BELIRAM
A RICH, BUTTERY TOMATO AND ONION CURRY WITH
BHINDI DO PYAZA £11.99 CREAM AND AROMATIC NORTH INDIAN SPICES.
TIR-FRIED OKRA WITH CARAMELIZED ONIONS AND
S R g RAMELIZEDSORISEE CHICKEN BELIRAM £13.99
SPICES, FEATURING EXTRA ONIONS FOR RICH FLAVOUR.
LAMB BELIRAM. £14.99
KADAI
PRAWN MALABAR CURRY £14.99
A VIBRANT, TANGY TOMATO AND BELL PEPPER
MEDLEY, SIMMERED WITH AROMATIC SPICES FOR A JUICY PRAWNS SIMMERED IN A FLAVOURFUL CREAMY
RICH, ZESTY FLAVOUR. COCONUT-BASED CURRY.
PANEER KADAI. £11.99 KASHMIRI LAMB ROGAN JOSH £14.99
CHICKEN KADAL. £13.99 BONELESS LAMB COOKED IN A FRAGRANT, SPICED GRAVY WITH
LAMB KADALI. £14.99
A BLEND OF AROMATIC HERBS AND KASHMIRI SPICES
DAL BHUKHARA £10.99
SLOW-COOKED BLACK LENTILS SIMMERED OVERNIGHT IN CHEF SPECIAL LAMB SHANK £17.99
A RICH, BUTTERY TOMATO GRAVY, INFUSED WITH SMOKY TERPER [SU OV cOoKED LAME SHANK IN A RICH, SAVOURY
FLAVORS AND AROMATIC SPICES.
SAUCE WITH AROMATIC HERBS AND SPICES.
KORMA
A RICH, MILD, AND NUTTY COCONUT-BASED CURRY
, ; £13.99
INFUSED WITH AROMATIC SPICES. ROYAL CHICKEN
CHICKEN TIKKA SIMMERED IN A CREAMY TOMATO AND CASHEW
PANEER KORMA £11.99 SAUCE, BLENDED WITH AROMATIC SPICES FOR A RICH FLAVOUR.
CHICKEN KORMA £13.99
AMB KORMA. £14.99
s CHICKEN CHANGEZ!I 265 66
MUSHROOM VEG/ MUSHROOM £10.99 CHICKEN COOKED IN A RICH, CREAMY ALMOND SAUCE WITH
CHICKEN KEBAB. AROMATIC SPICES.
COMBINATION OF MUSHROOM WITH PANEER, MIX-VEG
(VEG)/ TENDER CHICKEN TIKKA (NON-VEG), MELTED
CHEESE COOKED IN TANDOOR.
STEAM BASMATI RICE £4.49
PLAIN NAAN/TANDOORI ROTI £3.99
£4.99 *ROTI IS MADE OF WHEAT FLOUR. (V)

SAFFRONI PILAV RICE

FRAGRANT BASMATI RICE INFUSED WITH
SAFFRON AND WHOLE SPICES.

FRIED RICE/ SCHEZWAN RICE

MUSHROOM £7.99/8.49
VEG (V) £7.99/8.49
EGG £7.99/8.49
CHICKEN £8.99/9.49

*SCHEZWAN IS A VERY HOT SAUCE.

HYDERABADI DUM BIRYANI'S

SLOW-COOKED BASMATI RICE AND MARINATED MEAT
OR VEGETABLES, INFUSED WITH AROMATIC SPICES.

MIX - VEGETABLES BIRYANI £12.99
CHICKEN BIRYANI. £13.99
LAMB BIRYANI £14.99
PRAWN BIRYANI. £14.99
LEMON RICE £5.99

STEAMED RICE FLAVOURED WITH FRESH LEMON JUICE,
CURRY LEAVES, MUSTARD SEEDS, AND AROMATIC
SPICES.

STUFFED WITH DESICCATED COCONUT,
ALMOND, SUGAR & SAFFRON.

LACHHA PARATHA/ BUTTER NAAN(V) £4.49

GARLIC NAAN T
CHEESE NAAN £4.99
PESHWARI NAAN £4.99

CHUR-CHUR NAAN £4.99

All food may contain some Allergies,
Ask a member of staff.
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	ROYAL KOFTA CURRY
	CHICKEN JALFREZI
	Soft cottage cheese stuffed in potato dumplings, served in a rich, creamy cashew gravy.
	Tender chicken tossed with diced onions and bell peppers in a tangy, spicy sauce.

	NAWABI METHI MURG
	SPECIAL PANEER MAKHNI
	Chicken in a vibrantly spiced curry sauce flavoured in fenugreek.
	Cottage cheese cooked in a rich, creamy tomato and butter gravy with aromatic spices & a hint of fenugreek.

	CHETTINAD
	PALAK PANEER
	freshly roasted Chettinad spices, black pepper, curry leaves, and aromatic herbs
	Soft cottage cheese cubes simmered in a creamy spinach gravy with garlic, ginger, and aromatic spices.

	BELIRAM
	A rich, buttery tomato and onion curry with cream and aromatic North Indian spices.
	chicken beliram   £13.99 lamb beliram.      £14.99

	BHINDI DO PYAZA
	Stir-fried okra with caramelized onions and spices, featuring extra onions for rich flavour.

	KADAI
	PRAWN MALABAR CURRY
	A vibrant, tangy tomato and bell pepper medley, simmered with aromatic spices for a rich, zesty flavour.
	Paneer  Kadai.      £11.99 Chicken Kadai.      £13.99 Lamb Kadai.          £14.99
	Juicy prawns simmered in a flavourful creamy coconut-based curry.


	KASHMIRI LAMB ROGAN JOSH
	Boneless lamb cooked in a fragrant, spiced gravy with a blend of aromatic herbs and Kashmiri spices

	DAL BHUKHARA
	CHEF SPECIAL LAMB SHANK
	Slow-cooked black lentils simmered overnight in a rich, buttery tomato gravy, infused with smoky flavors and aromatic spices.
	Tender, slow-cooked lamb shank in a rich, savoury sauce with aromatic herbs and spices.

	KORMA
	A rich, mild, and nutty coconut-based curry infused with aromatic spices.
	Paneer Korma      £11.99 Chicken Korma     £13.99 Lamb Korma.        £14.99

	ROYAL CHICKEN
	Chicken tikka simmered in a creamy tomato and cashew sauce, blended with aromatic spices for a rich flavour.

	CHICKEN CHANGEZI
	Chicken cooked in a rich, creamy almond sauce with aromatic spices.

	MUSHROOM VEG/ MUSHROOM CHICKEN KEBAB.
	combination of mushroom with paneer, mix-veg (veg)/ tender chicken tikka (non-veg), melted cheese cooked in tandoor.
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	SAFFRONI PILAV RICE
	FRIED RICE/ SCHEZWAN RICE
	HYDERABADI DUM BIRYANI'S
	LEMON RICE
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	PLAIN NAAN/TANDOORI ROTI
	LACHHA PARATHA/ BUTTER NAAN(V)
	GARLIC NAAN
	CHEESE NAAN
	PESHWARI NAAN
	CHUR-CHUR NAAN




